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74 Technologies to shorten the drying period of dry-cured meat products. Meat Science, 2007, 77, 81-89. 2.7 89

75 Sorption isotherms of salted minced pork and of lean surface of dry-cured hams at the end of the
resting period using KCl as substitute for NaCl. Meat Science, 2007, 77, 643-648. 2.7 20

76 Softness in dry-cured porcine biceps femoris muscles in relation to meat quality characteristics and
processing conditions. Meat Science, 2007, 77, 662-669. 2.7 44

77 Drying Control of Cured Sausages Through Online Measurement of Product Quality. Drying
Technology, 2007, 25, 1809-1817. 1.7 3

78
Effect of pH24, NaCl content and proteolysis index on the relationship between water content and
texture parameters in biceps femoris and semimembranosus muscles in dry-cured ham. Meat Science,
2006, 72, 185-194.

2.7 95

79 Consumer attitude towards sodium reduction in meat products and acceptability of fermented
sausages with reduced sodium content. Meat Science, 2006, 73, 484-490. 2.7 125

80 On-Line Determination of Water Activity at the Lean Surface of Meat Products During Drying and Its
Relationship with the Crusting Development. Drying Technology, 2005, 23, 1641-1652. 1.7 15

81 Fuzzy Control System in Drying Process of Fermented Sausages. Drying Technology, 2005, 23,
2055-2069. 1.7 11

82 Texture parameters of dry-cured ham m. biceps femoris samples dried at different levels as a function
of water activity and water content. Meat Science, 2005, 69, 249-254. 2.7 104

83 Profiles of water content, water activity and texture in crusted dry-cured loin and in non-crusted
dry-cured loin. Meat Science, 2005, 69, 519-525. 2.7 53

84 Relationship between water content, NaCl content, pH and texture parameters in dry-cured muscles.
Meat Science, 2005, 70, 579-587. 2.7 104

85 Water transfer analysis in pork meat supported by NMR imaging. Meat Science, 2004, 67, 169-178. 2.7 58

86 Moisture diffusivity in the lean tissue of dry-cured ham at different process times. Meat Science, 2004,
67, 203-209. 2.7 31

87 Fuzzy Control System for a Meat Drying Process. Drying Technology, 2004, 22, 259-267. 1.7 17

88 NaCl content and temperature effects on moisture diffusivity in the Gluteus medius muscle of pork
ham. Meat Science, 2003, 63, 29-34. 2.7 77

89 Effect of sodium chloride replacement on some characteristics of fermented sausages. Meat Science,
2003, 65, 833-839. 2.7 165

90 Effect of the relative humidity of drying air during the resting period on the composition and
appearance of dry-cured ham surface. Meat Science, 2003, 65, 1275-1280. 2.7 43



7

Pere Gou

# Article IF Citations

91 Meat pH and meat fibre direction effects on moisture diffusivity in salted ham muscles dried at 5Â Â°C.
Meat Science, 2002, 61, 25-31. 2.7 52

92 Effect of air relative humidity on ham rind and subcutaneous salted fat during the resting period.
Meat Science, 2001, 58, 65-68. 2.7 13

93 Bias and future trends of pig carcass classification methods. Food Chemistry, 2000, 69, 457-460. 4.2 4

94
Physico-chemical and sensory property changes in almonds of Desmayo Largueta variety during
toasting / Cambios en las propiedades fÃsico-quÃmicas y sensoriales de almendras de la variedad
Desmayo Largueta durante el tostado. Food Science and Technology International, 2000, 6, 1-7.

1.1 24

95 Perfil sensorial de diferentes muestras de nuez (Juglans regia L.)/Sensory profiles of different
walnuts (Juglans regia L.). Food Science and Technology International, 2000, 6, 207-216. 1.1 6

96 The effect of sodium chloride content and temperature on pork meat isotherms. Meat Science, 2000,
55, 291-295. 2.7 66

97 Desorption isotherms for pork meat at different NaCt contents and temperatures. Drying Technology,
2000, 18, 723-746. 1.7 21

98 The influence of meat pH on mechanical and sensory textural properties of dry-cured ham. Meat
Science, 1999, 52, 267-273. 2.7 104

99

The effect of panel selection and training on external preference mapping using a low number of
samples / Efecto de la selecciÃ³n y entrenamiento de los catadores sobre la cartografÃa externa de
preferencias, utilizando un nÃºmero reducido de muestras. Food Science and Technology
International, 1998, 4, 85-90.

1.1 10

100 Actitud de los consumidores frente a los productos cÃ¡rnicos con un menor contenido en sodio.
Food Science and Technology International, 1998, 4, 263-275. 1.1 8

101 DESCRIPTIVE ANALYSIS OF TOASTED ALMONDS: A COMPARISON BETWEEN EXPERT AND SEMI-TRAINED
ASSESSORS. Journal of Sensory Studies, 1997, 12, 39-54. 0.8 56

102 Effects of Temperature During the Last Month of Ageing and of Salting Time on Dry-Cured Ham Aged
for Six Months. Journal of the Science of Food and Agriculture, 1997, 74, 193-198. 1.7 73

103 Potassium chloride, potassium lactate and glycine as sodium chloride substitutes in fermented
sausages and in dry-cured pork loin. Meat Science, 1996, 42, 37-48. 2.7 158

104 Technological and sensorial evaluation of Lactobacillus strains as starter cultures in fermented
sausages. International Journal of Food Microbiology, 1996, 32, 173-183. 2.1 60

105 Study of the Physicochemical and Sensorial Characteristics of Dry-Cured Hams in Three Pig Genetic
Types. Journal of the Science of Food and Agriculture, 1996, 70, 526-530. 1.7 71

106 Physical and chemical changes in different zones of normal and PSE dry cured ham during processing.
Food Chemistry, 1995, 52, 63-69. 4.2 91

107 Sex and crossbreed effects on the characteristics of dry-cured ham. Meat Science, 1995, 40, 21-31. 2.7 69

108 The effects of freezing, meat pH and storage temperature on the formation of white film and tyrosine
crystals in dry-cured hams. Journal of the Science of Food and Agriculture, 1994, 66, 279-282. 1.7 48



8

Pere Gou

# Article IF Citations

109 Comparison of five types of pig crosses. I. growth and carcass traits. Livestock Science, 1994, 40,
171-178. 1.2 31

110 Comparison of five types of pig crosses. II. fresh meat quality and sensory characteristics of dry cured
ham. Livestock Science, 1994, 40, 179-185. 1.2 44

111 Influence of the meat pH on certain sensorial characteristics of dry cured ham. Food Quality and
Preference, 1993, 4, 103. 2.3 2

112 Relationships between ovulation rate, embryo survival and litter size in rabbits. Animal Science, 1992,
55, 271-276. 1.3 9


